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In  many  markets  these  days  you  can  buy  turkey  by  the  piece.    This  is  a 

boon  to  small  families  and  to  apartment  dwellers  because  the  big  turkeys  are  the 
finest  of  the  crop.    A  single  large  piece  may  supply  one,  or  even  two  meals  for  the 
whole  family.    A  stuffed  leg  and  thigh  of  a  25-pound  bird  may  be  almost  as  large  as 
a  small  leg  of  lamb. 

But  how  can  you  cook  one  piece  of  turkey? 

Well... home  economists  of  the  U.S.  Department  of  Agriculture  recently  made 
SDme  cookery  tests.    They  tried  different  ways  of  preparing  turkey  cut-ups.  They 
used  one  of  the  fine  large  types  of  turkey---the  heavy  Broad  Brested  Bronze  torn 
from  the  Department's  experimental  flock. 

And  this  is  what  they  suggest. 

Before  you  cook  turkey  breasts,  wings,  legs  or  thighs ...  have  the  bones  re- 
moved.   This  may  detract  a  little  from  the  fl.vor.    But  there's  an  advantage.  The 
meat  is  easier  to  handle.    If  possible. . .have  the  tendons  drawn  out  of  the  lege 
before  cooking. 

Inspect  the  backs  carefully  on  the  inside.    You'll  need  to  take  out  any  traces 
of  lungs  or  other  organs  that  may  not  have  been  completely  removed. 

.Wash  each  piece  of  turkey  thoroughly  and  dry  it.    Do  not  remove  the  skin. 
You  can  cook  steaks  cut  from  a  half  to  an  inch  thick  from  the  breast    of  a 
young  turkey  on  top  of  the  stove.    Season  the  steak  with  salt  and  pepper. . .roll  it 
in  flour  or  dip  it  in  egg  and  crumbs.    Then  brown  in  about  half -inch  of  fat... 
cover  the  pan  and  steam  the  turkey  until  it's  tender.    Or  if  you  wish  to  use  less 
fat.... brown  the  turkey  steak  in  about  a  fourth-inch  of  fat.    Add  one  or  two 
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tablespoons  of  water  and  then  cover  and  steam.    It  will  take  from  30  to  45  minutes 
to  cook  turkey  in  this  way.    It  depends  on  the  thickness  of  the  steak. 

Even  though  the  meat  isn't  thick  enough  to  allow  cutting  across  the  grain... 
you  may  cut  wings,  legs  and  thighs  into  serving-sized  pieces... and  cook  these  on 
top  of  the  stove.    Bread  the  pieces  as  for  breast  steaks  and  brown  in  enough  fat 
to  make  a  solid  crust.    Add  one  or  two  tablespoons  of  water.    Cover  the  pan  closely. 
Then  steam  until  these  pieces  of  turkey  are  done.    It  will  take  a  little  more  time 
for  cooking  these  than  it  does  to  cook  steaks  cut  from  the  breast. 

Rolled  roast  turkey  is  another  dish  you  can  make  from  the  wing,  thigh  or 
turkey  leg... if  there's  enough  skin  to  have  a  skin  surface.    The  skin  is  important. 
Without  it,  the  meat  on  the  surface  will  dry  out.    To  roast .. .first  salt  on  the 
flesh  side.    Then  roll  the  meat  up  with  the  stuffing  inside.    Sew  firmly.  Brush 
the  skin  with  fat  and  place  the  rolled  meat... solid  side  up... on  a  rack  in  a  pan  in 
the  oven.    For  added  protection  you  may  put  greased  cheese  cloth  on  top  of  the 
roast.    But  do  not  add  water... and  do  not  cover.    Roast  at  a  very  moderate  tempera- 
ture...about  300  degrees' Fahrenheit.    Baste  with  drippings  or  other  fat  if  the 
surface  appears  to  crisp  too  much.    Cooking  time  will  depend  on  the  size  of  the 
piece  you  roast.    It  will  likely  be  about  3  to  k  and  l/2  hours.    You  may  wish  to 
bake  extra  stuffing  in  a  casserole. 

Use  turkey  backs,  necks  and  giblets  for  steaming  or  stewing.    Stewing  takes 
less  time.    Steaming  gives  a  better  flavor.    To  steam. . .place  the  turkey  pieces  on 
a  rack  in  a  pan  with  a  little  water  in  the  botton.    Partly  cover  the  pan  and  cook 
until  the  turkey  is  tender.    To  stew,  place  the  pieces  of  turkey  on  a  rack  and  half 

fill  the  kettle  with  lightly  salted  water.    Cover  the  pan  partly  and  simmer  do 

not  boil--until  the  bird  is  tender.    Add  celery  leaves  and  onion  to  the  stewing 
water  for  extra  taste  appeal. 
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